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907 
chlorophyll 
retention in frozen green vegetables: use of 
ammonium compounds for, 202 
chocolate, dark and milk 
survival of S. aureus in, 663 
citrus fruits 
biochemical changes during controlled at- 
mosphere storage, 225 
damaging stresses to fresh and irradiated, 
230 
reduction of chilling injury in cold storage 
by intermittent warming, 871 
UV absorption method for evaluating es- 
sences, 1047 
citrus products 
limonin bitterness in: prevention or removal 
using limonoate dehydrogenase of A. 
globiformis, 1153 


Clostridium perfringens 
contamination of poultry during water 
scalding, 151 
standardized RPHA technique for deter- 
mination of toxin, 764 
CMC (carboxymethy! cellulose) 
cocoa beans 
tocopherols in the unsaponifiable fraction 
of, 1158 
coconuts 
aqueous processing for recovery of oil and 
skim milk, 516 
coconut flour, defatted 
new enzymic-chemical method for fiber-free 
protein extraction of, 607 
coconut meal 
studies on utilization of: new enzymic- 
chemical method for fiber-free protein 
extraction of defatted flour, 607 
cod, true 
quantitative changes in whole myofibrils 
and myofibrillar proteins during frozen 
storage of, 718 
coffee 
influence of freeze-drying parameters on re- 
tention of flavor in, 119 
collagen 
beef muscle: heat-induced changes in ex- 
tractability of, 66 
effect of intramuscular on bovine muscle 
tenderness, 998 
collagenase 
treated muscle fibers: surface ultrastructure 
and tensile properties, 51 
color 
changes in heated paprika, 25 
colorimetric characteristics of egg yolk and 
egg yolk products, 175 
comparison of scales for dark colored bever- 
ages, 1051 
development of new transmission scales for 
dark colored beverages, 1056 
electronic apple redness meter, 965 
factors influencing degradation in Concord 
grape juice, 1060 
influence of, on potato chip sensory prefer- 
ences, 1251 
measurement of canned tuna, 716 
of cranberry juice cocktail: effect of me- 
tallic ions on, 1043 
of strawberry puree: effect of metal ions on, 
460 
red, of fresh meat: oxidative changes in oxy- 
myoglobin during interaction with argi- 
nine linoleate, 813 
stability of cured hams in accelerated proc- 
essing, 1078 
colorants 
ion exchange purified anthyocyanin pig- 
ments as, for cranberry juice cocktail, 
464 
colorimetry 
to characterize egg yolk and egg yolk prod- 
ucts, 175 
compaction 
behavior of ground corn, 877 
conductivity, thermal 
of chicken meta: at temperatures from —75 
to 20°C, 158 
contamination 
by forceps in sterility testing, 1267 
controls 
feedback: experimental study of optimal, of 
a freeze dryer, 826 
cookies 
composition of, containing defatted corn 
germ flour, 602 
cooking method 
influence of on quality and yield of frozen 
raw beef, 560 
vs. palatability of pork loin chops, 536 
copper 
effect of binding on autoxidation of oxy- 
myoglobins, 1122 
corn 
ground: compaction behavior of, 877 
muffins: composition of, containing de- 
fatted corn germ flour, 602 
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odor: classification by statistical analysis of 
GC patterns of headspace volatiles, 34 
odor: classification from low-resolution to 
GC profiles of headspace volatiles, 1024 
sweet: distribution and heat inactivation of 
peroxidase isoenzymes in, 40 
sweet: effect of hybrids and processing on 
the dimethyl sulfide potential of, 1136 
whole kernel: nutritive content of, 595 
containers 
use of plastic bags for concentration of di- 
lute solutions in conventional freeze 
dryers, 1093 
p-CPIB (p-2,4-dichlorophenoxy-isobutyric acid) 
inhibition of ripening and indole-3-acetic 
acid oxidase of banana fruit by, 639 
crab 
canned: blueing discoloration in, 1101 
dungeness: phenolases and blue discolora- 
tion in whole cooked, 1089 
crabmeat 
sensitivity of V. parahaemolyticus to cold 
in, 437 
cranberries 
isolation and identification of some fluores- 
cent phenolic compounds in, 1038 
cranberry juice cocktail 
effect of metallic ions on color and pigment 
content, 1043 
ion exchange purified anthocyanin pigments 
as a colorant for, 464 
crayfish (Procambarus clarkii, Girard) 
identification and characteristics of micro- 
flora and spoilage bacteria in fresh water, 
679 
cream, freeze-dried 
absorption of volatile methyl ketones by a 
natural model system, 7 
cucumbers, brined 
bloater formation in fermented, by L. plan- 
tarum, 499 
CO, production in the fermentation of, 504 
effect of brining on objective texture pro- 
files of, 210 
texture: correlation of instrumental and sen- 
sory measurements, 344 
cultures, starter 
control of S. aureus in sausage by, and 
chemical acidulation, 426 
curing 
effect of frankfurter ingredients on N- 
nitrosodimethylamine formation in a 
model system, 714 
curing agents 
effect on activity of porcine muscle cathep- 
sins, 299 
cyclohexane polyols 
as sweet analogues of the sugars, 1179 
cystine 
loss from alkaline soaking procedure: me- 
thionine supplementation of soy milk to 
correct, 471 
cytochrome c 
interaction of myoglobin and hemoglobin 
with molecular oxygen and its lower 
oxidation states and with, 705 
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DDT 
levels of isomers in turnip greens after 
blanching and thermal processing, 189 
decay 
of potatoes and onions: effect of RH, 
temperature and storage on, 81 
deformation 
use of nenetrometer for testing of foods, 
720 
dehydration 
process for producing pumpkin flakes, 96 
dehydrogenase, GAP 
effect of binding to muscle particulate 
fractions on activity, 424 
demineralization 
of untreated cottage cheese whey by 
electrodialysis, 519 
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dephosphorylation 
of high energy phosphates on beef aging and 
tenderness, 56 
dieldrin 
distribution of in milk fractions, 791 
diets 
bean-based: manioc flour as a methionine 
carrier to balance, 116 
diffusion, continuous 
of chlorogenic acid from sunflower kernels, 
468 
discoloration 
pink, in Cheddar cheese, 675 
DPA (dipicolinate) 
effect on vegetative cells of Bacillus, 1166 
drying 
changes in components of summer sausage 
during, 1228 
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EDTA 
examination of bone content in mechan- 
ically-deboned poultry meat by, 712 
egg 
albumen: effect of polyphosphates on func- 
tional properties of spray dried, 239 
liquid: determining microbial quality using 
filtrate release test, 133 
yolk: colorimetric characterization of, 175 
yolk: identification of gangliosides as con- 
stituents of, 43 
yolk: microbiology of a modified procedure 
for cooling pasteurized salt, 1241 
elastin 
effect of intramuscular, on bovine muscle 
tenderness, 998 
electrodialysis 
demineralization of untreated cottage cheese 
whey by, 519 
emulsifier 


FPC as mayonnaise-type, 179 
emulsions, water/tallow 
batch dry rendering: an investigation of heat 
transfer to boiling, 856 
enterotoxin 
growth and production by S. aureus strains 
in foods, 474 


enzyme(s) 
antemortem injection to increase tenderness 
of bullock beef, 182 
catheptic: activity of postmortem beef 
muscle, 45 
direct conversion of lactose to acid by lac- 
tose dehydrogenase, 1132 
proteolytic: a new source from ginger rhi- 
zome, 652 
epinephrine 
influence upon glycolysis, tenderness and 
shortening of sheep muscle, 1124 
Escherichia coli 
on pecans: survival under various storage 
conditions and disinfection with pro- 
pylene oxide, 1063 
essences 
citrus: UV absorption method for eval- 
uating, 1047 
ethyl caprylate 
flavor detection threshold values for, 724 
ethylene oxide 
effects on selected spices, 893 
evaporation 
cooling of blanched vegetables, 89 
extrusion 
texturized poultry meat: composition and 
properties of, 571 
thermoplastic: fate of water soluble protein 
during, 320 
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fat 
analyses of franchise chicken dinners, 79 
carbonyl and fatty acid analyses of ante- 
lope, 63 


carbonyl and fatty acid analyses of beef, 63 
nature of in nondairy imitation milks, 945 
quantitative determination of soy products 
with ATR, 14 
fermentation 
bloater formation in brined cucumbers by 
L. plantarum, 499 
CO, production in, of brined cucumbers, 
504 
changes in components of summer sausage 
during, 1228 
lactic acid preservation of carrots, 84 
fiber contraction 
of bovine muscle: influence upon factors 
affecting tenderness of, 404 
film 
polymeric: storage qualities of bananas 
packaged in, 1247 
protein-lipid: influence of ingredients upon 
edible characteristics, 783 
firmness 
of fermented sausage: association of protein 
solubility with, 1128 
fish 
autolysis as a factor in production of pro- 
tein isolates from whole, 864 
canned: blueing discoloration in crabmeat, 
1101 
fresh: activity of antioxidants in, 1260 
in vitro: interaction of formaldehyde with 
muscle, 1009 
protein hydrolysate from waste, 917 
sensitivity of V. parahaemolyticus to cold in 
fillets, 437 
fish cakes 
quick salted: bacterial counts and rancidity 
estimates of stored, 580 
quick-salted: pilot plant production of and 
large scale acceptance trials with, 245 
flavor 
absorption of volatile methyl ketones by a 
natural model system: freeze-dried 
cream, 7 
and chemical characteristics of convention- 
ally and microwave reheated pork, 553 
detecting threshold values for ethyl capryl- 
ate and phenyl ethyl alcohol and esti- 
mate of % of population having great.‘r 
sensitivity, 724 
isolation and identification of volatile com- 
pounds in boiled beef, 393 
of coffee: influence of freeze-drying param- 
eters on retention of, 119 


potato chip-like: formation of from methio- 
nine under deep-fat frying conditions, 
788 
quality of potato flakes: effect of raw ma- 
terial and processing, 586 
thresholds for fatty acids in buffered solu- 
tions, 528 
warmed over: inhibition of in cooked meats, 
398 
Flavonoid(s) 
glycosides of sour cherries, 1035 
flour, corn germ, defatted 
composition of cookies, corn muffins and 
beef patties containing, 602 
flow properties 
of some food powders, 959 
Fluorimetry 
determination of vitamin A in foods, 447 
foods 
canned: effect of DPA on vegetative cells of 
Bacillus, 1166 
canned: sterility testing of heat processed, 
185 
convenience: inhibition of staphylococcal 
enterotoxin production in, 885 
fluorometric determination of vitamin A in, 
447 
growth and enterotoxin production by vari- 
ous strains of S. aureus in selected, 474 
mercury in: scientific status summary, 729 
model solutions: microscopic investigations 
of the freeze drying of volatile- 
containing, 1174 


models, freeze-dried: studies on mechanisms 
of retention of volatile in: the system 
PVP-n-propanol, 671 
prepared: chilled-holding vs. frozen storage; 
effect on quality and wholesomeness of, 
901 
processing: potential application of polysac- 
charide 13140 in, 668 
qualitative and quantitative study of sugar- 
alcohols in, 1262 
ready-to-eat: chicken lipid changes during 
cooking in fresh and reused cooking oil, 
1232 
rheological properties of hydrocolloids used 
as binders in, 1169 
use of penetrometer for deformation testing 
of, 720 
water activity determination in range 
0.80—0.99, 1097 
formaldehyde 
interaction with fish muscle in vitro, 1009 
FPC (fish protein concentrate) 
as an emulsifier, 179 
effect of temperature on lipid extraction 
and functional properties of, 1012 
frankfurters 
effect of cure ingredients on n-nitrosodi- 
methylamine formation in a model 
system, 714 


efficacy of protein additives as, emulsion 
stabilizers in, 849 
packaged: influence of nitrite ahd nitrate 
curing ingredients on quality, 919 
use of NaAsc or NaEry to inhibit formation 
of n-nitrosodimethylamine in, 1084 
freeze dryer 
experimental study of the optimal feedback 
control of a, 826 
freeze drying 
contribution of adsorption to volatile reten- 
tion in a food model containing PVP, 
768 
influence on retention of flavor compounds 
of coffee, 119 
of beef: theory and experiment, 841 
of volatile-containing model food solutions: 
microscopic investigations of, 1174 
use of plastic bags for concentration of di- 
lute solutions in conventional, 1093 
freezer burn 
of hams in frozen storage: effects of freez- 
ing and packaging methods on, 258 
freezing 
cryogenic: of tomato slices, 362 
effects on shrinkage of hams in frozen stor- 
age, 254 
effects on freezer-burn of hams in frozen 
storage, 258 
of raw beef: influence of aging, freezing rate 
and cooking method on quality and 
yield, 560 
freezing rate 
influence of, on quality and yield of frozen 
raw beef, 560 
frozen foods 
green vegetables: quality of blanched in 
NH, HCO,, 954 
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Gangliosides 
identification of as constituents of egg yolk, 
43 
GAP (glyceraldehy de-3-phosphate) 
effect of binding to muscle particulate frac- 
tions on dehydrogenase activity, 424 
gas chromatography (GC) 
aroma of canned beef, analysis of volatiles 
of, 377 
classification of corn odor by statistical 
analysis of GC patterns of headspace vol- 
atiles, 34 
gas-liquid chromatography (GLC) 
rapid analysis of moisture in meat by, 355 
ginger rhizome 
new source of proteolytic enzyme, 652 
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glucose 
continuous conversion from starch by an 
amylglucosidase-resin complex, 358 
glycine: fluorescent products in browning 
reaction, 486 
D-glucose 
in apple juice: effect of gamma radiation on, 
108 
glucosylation 
enzymatic, of solanidine, 1099 
glycolysis 
antemortem, and dephosphorylation of high 
energy phosphates on beef aging and ten- 
derness, 56 
association of struggle during exsanguina- 
tion to, in turkey pectoralis muscle, 995 
influence of epinephrine and Ca on, of 
sheep muscle, 1124 
glycosides 
flavonol: measurement in apple juice by 
chromatographic-fluorometric method, 
656 
structures: effect of aglycones on sensory 
properties of simple; structural functions 
of taste in the sugar series, 665 
grape juice 
Concord: factors influencing color degrada- 
tion in, 1060 
quantitative estimation of malic and tartaric 
acids in, 18 
grapefruit juice 
method for determining naringin content of, 
340 
method for estimating limonin content of, 
1244 
grapes 
black: anthocyanins of Vitis rotundifolia, 
Michx., 909 
S. pombe: effect of pH on activity of, 1156 
Scuppernong: organic acid and sugar con- 
tents of, during ripening, 21 
Thompson seedless: changes in titratable 
acidity, ° Brix, pH, potassium content, 
malate and tartrate during berry develop- 
ment of, 874 
gums 
CMC and xanthan: rheological properties of 
syrups containing, 489 
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hams 
cured color stability of accelerated pork 
processing, 1078 
dry cured: oxidative rancidity in: effect of 
low pre-oxidant and antioxidant salt for- 
mulations, 251 
effect of freezing and packaging methods on 
freezer burn in frozen storage, 258 
effect of freezing and packaging methods on 
shrinkage in frozen storage, 254 
heat processing 
changes in components of summer sausage 
during, 1228 
heat transfer 
investigation of, to boiling water/tallow 
emulsions in batch dry rendering, 856 
organoleptic quality changes and moisture 
exchange in air-blast chilled poultry car- 
casses, 924 
hemagglutination, reversed passive 
standardized technique for determination of 
botulinum toxin, 764 
hemoglobin 
interaction with molecular oxygen and its 
lower oxidation states and with cyto- 
chrome c, 705 
quantitative determination of combined, 
with myoglobin in poultry, 968 
histidine 
reaction products with autoxidized methyl 
linoleate, 896 
HTST (high temperature-short time) 
processing of suspensions containing bac- 
terial spores, 168 
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hydrocolloids 
rheological properties of, 1169 
hydrogen peroxide 
oxidation of methionine residues of casein 
by, 11 
reaction with myoglobins, 1104 
hydrolyzates, beef and pork skin 
utilization as a binder or extender in sausage 
emulsions, 268 
hyperfiltration 
improved reverse osmosis permeation by 
heating, 633 


inhibition, chemical 
of solanum alkaloids, 453 
instrumental measurements 
texture of cucumbers: correlation with sen- 
sory measurements, 334 
instruments 
electronic apple redness meter, 965 
ions, metal 
effect on color of strawberry puree, 460 
IQB (individual quick blanching) 
pilot plant evaluation of, for vegetables, 590 
IR (infrared) 
radiation of cherries for pit detection, 102 
iron 
assimilation of from iron-fortified milk by 
baby pigs, 941 
chemical and sensory evaluation of iron-for- 
tified milk, 938 
irradiation 
damaging stresses to fresh citrus fruits, 230 
gamma: effect on D-glucose in apple juice, 
108 
gamma: effect on myoglobin, 971 
gamma: effects on odor intensity and ran- 
cidity of beef fat, 374 
gamma: effects on selected spices, 893 
gamma: polyphenol oxidase activity and 
browning of mango fruits induced by, 
1149 
gamma: statistical approach to subjective 
and objective measurements of beef fat 
odor induced by, 369 
gamma: use to prevent aflatoxin production 
in bread, 1238 
low dose: application to a fresh bread sys- 
tem for space flights, 129 
of potatoes: recognizing, or nonirradiation 
by weight loss, 1253 
isoenzymes 
distribution and heat inactivation of peroxi- 
dase in sweet corn, 40 
isozy mes, peroxidase 
changes in, in chilling injury in green banana 
fruit, 642 


juices, citrus 
method for estimating limonin content of, 
1244 
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ketones, methyl 
absorption of by a model system: freeze- 
dried cream, 7 
kinetics, thermal destruction 
effect of pH on, of patulin in aqueous solu- 
tion, 1094 


L 


lactases, microbial 
immobilization by covalent attachment to 
porous glass, 1070 
lactate dehydrogenase 
chicken muscle: substrate inhibition of as a 
function of temperature, 1115 


chicken muscle: temperature dependence of 
the Michaelis constant of, 1119 
lactic acid 
formation in Swedish fermented sausage, 
310 
Lactobacillus plantarum 
bloater formation in brined cucumbers fer- 
mented by, 499 
lactose 
direct enzymatic conversion of to acid, by 
lactose dehydrogenase, 1132 
effect of certain salts and other whey sub- 
stances on the growth of crystals, 1182 
effects of supersaturation and temperature 
on growth of crystals, 1186 
effects on emulsification capacity of spray- 
dried blood protein concentrate, 4 
for texture improvement of fresh-pack dill 
pickles, 99 
lactose dehydrogenase 
direct enzymatic conversion of lactose to 
acid, 1132 
light 
effect on autoxidation of porcine, ovine and 
bovine myoglobins at freezing tempera- 
ture, 418 
limonin 
method for estimating content of citrus 
juices, 1244 
limonoate dehydrogenase 
of A. globiformis for prevention or removal 
of limonin bitterness in citrus products, 
1153 
linoleate, arginine 
oxidative changes in oxymyoglobin during 
interaction with, 813 
lipid(s) 
and fatty acids of chicken bone marrow, 
978 
effect of postmortem aging on chicken mus- 
cle, 696 
effect of temperature on, ac functional 
properties of FPC, 1012 
oxidation during cooking and frozen storage 
of raw ground beef, 1200 
oxidation: sorption hysteresis and chemical 
reactivity, 316 
pea, and their oxidation on carbohydrate 
and protein matrices, 772 
protein interactions in biosystems, 756 
relationship between dieldrin and different 
classes in milk systems, 791 
tocopherols in the unsaponifiable fraction 
of cocoa, 1158 
lipoxygenase, soybean 
calcium activation of, 779 
lobster (Homarus americanus) 
parameters of textural change in frozen- 
stored cooked, 242 
textural changes in precooked resulting 
from irradiation followed by refrigerated 
storage, 165 
LSC (liquid scintillation counter) 
improved method for discrimination be- 
tween biogenic and synthetic acetic acid 
with, 350 
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malate 
changes in during berry development of 
Thompaon seedless grapes, 874 
mango 
polyphenol oxidase activity and browning 
induced by gamma irradiation, 1149 
manioc flour 
as a methionine carrier to balance common 
bean-based diets, 116 
mathematics 
new computational p-ocedure for determin- 
ing apparent thermal diffusivity of a 
solid body approx. with an infinite slab, 
623 
temperature distribution during heat/hold 
processing of food, 630 
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measurement 
continuous a-c of sausage emulsion stability, 
1224 
some aspects of raw meat tenderness: fac- 
tors affecting change with cooking and a 
new means of, 556 
subjective and objective of odors induced by 
gamma irradiation of beef fat: statistical 
approach, 369 
meat 
aspects of tenderness: factors affecting 
change with cooking and measurement 
of raw, 556 
changes in components during fermentation, 
heat processing and drying of a summer 
sausage, 1228 
comminuted: '*N tracer studies of nitrite 
added to, 1220 
cooked: inhibition of warmed-over flavor in, 
398 
freeze-dried: feasibility of adding, in prepa- 
ration of fermented dry sausage, 837 
influence of nitrite and nitrate curing in- 
gredients on quality of packaged frank- 
furters, 919 
rapid analysis of moisture in by GLC, 355 
rapid analysis of moisture in by refractom- 
etry, 354 
red color: on the interaction of myoglobin 
and hemoglobin with molecular oxygen 
and its lower oxidation states and with 
cytochrome c, 705 
UV spectrophotometric determination of 
protein in, 1087 
viability of S. aureus in intermediate mois- 
ture, 1004 
meat emulsions 
use of squid in, 551 
utilization of high protein tissue powders as 
a binder/extender in, 306 
meat loaf 
effect of postmortem muscle changes on 
properties of poultry, 421 
meat products 
partial recovery of nitrite N by the Kjeldahl 
procedure in, 1085 
properties of gram negative aerobes isolated 
from, 303 
UV spectrophotometric determination of 
protein in, 1087 
media, bacteriology 
instability of Na nitrite in, 1 
merchandising 
use of UV for extending retail caselife of 
beef, 929 
mercury 
in food: scientific status summary, 729 
metallic ions 
effect on color and pigment content of cran- 
berry juice cocktail, 1043 
methionine 
formation of a potato chip-like flavor from, 
under deep-fat trying conditions, 788 
manioc flour as a carrier to balance common 
bean-based diets, 116 
oxidation of casein residues by H,O,, 11 
supplementation of soybean foods, 112 
supplementation of soy milk to correct 
cystine loss resulting from an alkaline 
soaking procedure, 471 
methods 
enzymic-chemical for fiber-free protein ex- 
traction of defatted coconut flour, 607 
examination of bone content in mechanical- 
ly deboned poultry meat by EDTA and 
AAS, 712 
for making quick-cooking beans, 496 
for measurement of chlorogenic acid and 
flavonol glycosides in apple juice by 
combined chromatographic-fluoro- 
metric, 656 
simple shear press for measuring tenderness 
of whole soybeans, 722 
methyl linoleate 
reaction products of histidine with autoxi- 
dized, 896 
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microbiology 
comparison of steam- and 
scalded broilers, 903 
identification and characteristics of micro- 
flora and spoilage bacteria in fresh-water 
crayfish, 679 
instability of Na nitrite in chemically de- 
fined microbiological medium, 1 
of a modified procedure for cooling pasteur- 
ized salt yolk, 1241 
quality of chicken parts: effect of water and 
microwave energy precooking on, 155 
volatile N and amino N analysis in shrimp, 
431 
microorganisms 
isolation and characteristics of, involved in 
fermentation of Trinidad’s cacao beans, 
611 
microwave energy 
effect of reheating with, on stability and ac- 
ceptability of phosphate-treated and pre- 
cooked chicken pieces, 161 
effect on microbiological quality of chicken 
parts, 155 
effects on selected spices, 893 
finish drying of potato chips, 583 
for precooking chicken parts: effect on 
yield and organoleptic quality, 860 
reheating of pork: flavor and ehcmical char- 
acteristics of, 553 
milk 
distribution of dieldrin in fractions, 791 
iron-fortified: assimilation of iron from, by 
baby pigs, 941 
iron-fortified: chemical and sensory evalua- 
tion of, 938 
milk, imitation 
nature of fats and fatty components in non- 
dairy, 945 
mineral analyses 
of franchise chicken dinners, 79 
minerals 
dependence of fruit-berry wines’ stability on 
content of, 1264 
moisture 
content of male turkey breast and thigh, 
1082 
diffusion of in thawed frozen French fried 
potatoes and its relation to performance 
during finish frying, 87 
exchange in air-blast chilled poultry car- 
casses, 924 
low and intermediate contents: texture sta- 
bility during storage of freeze-dried beef, 
282 
rapid analysis of in meat by GLC, 355 
rapid analysis of in meat by refractometry, 
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monocarbonyl compounds 
neutral, volatile: formation in Swedish fer- 
mented sausage, 310 
morphological properties 
of bovine muscle: effect of postmortem 
conditions on, 690 
MS (mass spectrometry) 
aroma of canned beef, analysis of volatiles 
of, 377 
confirmation of a contaminant in n-nitroso- 
dimethylamine by high resolution, 1096 
MSG (monosodium glutamate) 
ingestion and thirst production, 1255 
mushrooms, canned 
influence of post-harvest storage and soak- 
ing treatments on yield and quality, 951 
mutton 
comparison of the effects of aging, condi- 
tioning and skeletal resistraint on tender- 
ness of, 932 
myofibrils 
fragmentation in bovine L. dorsi as an index 
of tenderness, 824 
quantitative changes in whole during frozen 
storage of true cod, 718 
my oglobin(s) 
bovine: conversion into multiple, charge- 
heterogeneous subfractions, 289 
effects of gamma irradiation on, 971 


interaction with molecular oxygen and its 
lower oxidation states and with cyto- 
chrome c, 705 

porcine, ovine, bovine: effect of light, pH 
and buffer strength on autoxidation of, 
at freezing temperatures, 418 

quantitative determination of, combined 
with hemoglobin in poultry, 968 

reaction of H,O, with, 1104 

myosin B 

molecular properties of postmortem muscle: 
effect of SH reagents and postmortem 
storage on changes in, 69 
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naringin 
method for determining content in grape- 
fruit juice, 340 
nitrate 
effect of N nutrition and day temperature 
on, in tomato fruit, 29 
influence on quality of packaged frankfur- 
ters, 919 
nitrite 
influence on quality of packaged frankfur- 
ters, 919 
natural inhibitors of nitrosation reactions: 
concept of available, 1067 
N: partial recovery by Kieldahl procedure in 
meat products, 1085 
'SN tracer studies of, added to comminuted 
meat products, 1220 
sodium: instability in chemically defined 
microbiological medium, 1 
nitrogen 
dependence of fruit-berry wines’ stability on 
content of N-components, 1264 
1 Snitrogen 
studies of nitrite added to a comminuted 
meat product, 1220 
nitrogenous compounds 
low molecular weight: changes in of excised 
bovine muscie, 59 
n-nitrosamines 
confirmation of a contaminant in n-nitroso- 
dimethylamine by high resolution Ms, 
1096 
nitrosation 
natural inhibitors of reactions: concept of 
available nitrite, 1067 
n-nitrosodimethylamine 
confirmation of contaminant in by high 
resolution MS, 1096 
effect of frankfurter cure ingredients on for- 
mation of, in a model system, 714 
use of NaAsc or NaEry to inhibit formation 
in frankfurters, 1084 
B-NPA (nitropropionic acid) 
production of in foods, 1162 
nutrition 
content of canned tomato juice and whole 
kernel corn, 595 
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frozen storage of true cod, 718 
pea lipids and their oxidation on matrices, 
7172 
peanut concentrate: aqueous process for 
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maintenance of deboned poultry meat using 
chemical compounds and rosemary 
spice, 1080 
microbiological, of chicken: effect of water 
and microwave energy precooking on, 
155 
microbiological, of liquid eggs: determina- 
tion using a filtrate release test, 133 
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effect of prerigor pressurization of muscle 
on, 294 
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of phosphate-treated and precooked chicken 
pieces microwave reheated, 161 
of potato flakes: effects of raw materials 
and processing, 586 
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tion in spices, 949 

rapid analysis of moisture in meat by GLC, 
355 


rapid analysis of moisture in meat by refrac- 
tometry, 354 
simple determination of phosphorus in pet 
foods, 1257 
sterility: forceps as a possible source of con- 
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